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Detailed Statement 

1. Name of invention 
A coffee filter paper 

2. Scope of claim for utility model 

A coffee filter paper, whereby 

in a filter paper, an appropriate number of folds are placed, and an appropriate number 
of through holes are formed and; 

[said filter paper] is formed into a cup shape, a funnel shape, or a morning-glory shape. 

3. Specification 

The present invention relates to a coffee filter paper whereby, by a pressing means such 
as press forming, an appropriate number of folds are placed in a filter paper and through 
holes are formed, and [said filter paper] is formed into an appropriate shape such as a cup 
shape, a funnel shape, or a morning-glory shape. 

A coffee filter paper according to the present concept has been developed for use with a 
"Coffee filter device" subject to application for utility model registration and a "Food 
container with attached dripper" subject to patent application, [both] at the same time. 

In making coffee using a filter paper shaped in an orange-flower shape according to 
prior art, it was necessary to fold the lower contact part upward, and further to fold the 
side contact part back to the inside in order to set the paper into the dripper, which is 
troublesome. Also, making coffee by this means a troublesome approach of pouring 
boiled water carefully a little at a time, from the center to the outside, and from the 
outside to the center, and letting it steep for approximately 30 seconds, then again 
dividing the hot water into 3 or 4 times and pouring in a spiral pattern. As a result, if the 
aforementioned approach was neglected the coffee would be weak and lacking in 
character. 

The present concept is intended to improve the aforementioned disadvantage. 

Next, we describe each preferred embodiment [thereof]. 

Preferred Embodiment 1 

As shown in Figure 1A and Figure 1 B, coffee filter paper A is formed by press-forming 
filter paper 1 into a cup shape by a pressing means such as press forming, placing an 
appropriate number of folds 3, 3' in well-balanced fashion, [and drawing label] 2 
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indicates the perimeter of bottom part 5. Through hole parts 4 are formed in appropriate 
number in well-balanced fashion, in the spaces between folds 3', 3, 3'. 

Figure 1C shows a coffee filtering device formed by inserting aforementioned cup- 
shaped coffee filter paper A into cup-shaped dripper B, whereby when both A and B fit 
together as shown, [and thus] insertion of coffee filter A is easy. 

In aforementioned Figure 1 C, when configured as a preferred embodiment of a "Coffee 
filter device for cup" (patent applied for) as shown, bottom part 5 of coffee filter paper A 
is seated in the inner bottom surface of dripper B, and the side surface of opening 6 is 
tightly fitted to recessed part 1 3 of the lower side of opening 1 1 of dripper B, such that 
the overlapping parts of folds 3, 3' in coffee filter paper A, wherein through hole parts 4 
are formed, are essentially tightly attached thereto. Number 12 in the drawing is a 
multiplicity of flow exits placed in well-balanced fashion in the bottom of dripper B. 

Figure ID also shows a coffee filter paper A according to this preferred embodiment 
with one embodiment of a "Coffee filtering device" (patent applied for), being inserted 
into cylinder-shaped dripper B having aperture 1 1 formed from a synthetic resin such as 
styrofoam and flow exit 12, such that the entire periphery of upper peripheral surface of 
coffee filter paper A is attached by heat sealing to the upper inner wall surface of dripper 
B to form a coffee drip flow device. Number 1 ' in the drawing indicates a heat sealed seal 
part. The method of attachment of coffee filter paper A may be, instead of heat sealing, 
variously stitching, bonding, or inlaying, etc. Also, even if through hole parts 4 where 
coffee filter paper A of wood pulp material overlaps (parts with lines of folds 3 and 
dotted lines of folds 3') are heat sealed to each other, they do not stick. Thus, through 
hole parts 4 absorb hot water during coffee dripping and form spaces folded inwardly and 
communicating to both the aperture 6 side and bottom part 5 side. In the event that coffee 
filter paper A is formed of synthetic fiber or synthetic paper, the upper peripheral surface 
thereof may be attached by heat sealing to the upper inner wall of dripper B at 
appropriate intervals, and the non-sealed parts may form through hole parts 4. 

Figure IE shows the coffee drip device of Figure 1C, with coffee filter paper A 
according to this preferred embodiment attached, placed in a cup C so as to be removable, 
with freshly ground coffee powder D placed [therein], such that coffee can be made. 

Next we describe one example of making of a one-cup portion, approximately lOOcc, of 
coffee by means of Figure IE. 

First, approximately 75cc of boiled water is poured slowly at once into the middle of 
freshly ground coffee powder D (10g-12g, regular grind) and let stand for approximately 
30 seconds. Coffee powder D is set in motion by the poured hot water and sinks into a 
recessed shape in the inner periphery of coffee filter paper A, and also hot water exiting 
from coffee powder D adheres to the upper inner periphery surface acting to cause the 
boiled water to exit slowly and in a well-balance manner. In addition, the overlapping 
parts of each of folds 3 (parts with lines of folds 3 and dotted lines of folds 3') in coffee 
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filter paper A, having absorbed the boiled water, bend toward the inside, [thus] opening a 
gap and forming through hole parts 4, and accordingly enlarging the drip filtration area. 

The aforementioned through holeparts 4 acts so allow most of the boiled water to drip 
through, by slowly allowing air from the inside of cup C to escape. 

At the same time, the hot water gradually permeates through coffee powder D, bringing 
out the aroma, flavor, and essential components of the coffee, passing through coffee 
filter paper A and dripping down and out through multiple flow exits 12 and pooling in 
the inside of cup C. The air inside cup C is heated by the hot coffee liquid and expands, 
and under pressure gradually escapes through the gaps in through hole part for formed as 
described above, by passing through flow exits 12 in the bottom of dripper B. Coffee 
powder D is meanwhile sufficiently heated. 

Next, approximately 75cc of boiled water is slowly released into the entirety of coffee 
powder D by pouring. The boiled water gradually extracts the beneficial components of 
the coffee and slowly passes through coffee filter paper A, dripping down and out by 
means of flow exits 12 and accumulating inside cup C. Also, the air inside cup C 
gradually is passed out of through hole parts 4 around the outside by means of flow exits 
1 2, and in approximately 2 to 3 minutes (varying somewhat according to the method of 
grinding of the coffee, the method of roasting the [coffee] beans, the type of bean etc.) 
the permeation is completed, and approximately lOOcc of richly aromatic coffee is 
obtained. 

In summary, in the aforementioned method of making coffee, boiled water 
(approximately 75 cc) is slowly poured in one motion into the center of the coffee powder 
for the first time, and let stand for approximately 30 seconds, then boiled water 
(approximately 75cc) is slowly poured in one motion into the entirety of the coffee 
powder for the second time, and let stand, and after 2 to 3 minutes richly aromatic coffee 
(approximately lOOcc) is obtained, and thus [the concept] is effective and convenient. 

The method of use of the coffee filter device in Figure ID is omitted in that it is the 
same as with the aforementioned Figure 1C. 

Note also that the method of making coffee naturally may be according to many styles 
depending on individual preferences. 

The present concept, according to the forms in the Drawings, may be packaged by 
stacking a great number of individual items, and thus is also convenient for storage and 
transportation, etc. 

Further, the present concept has the effect that when boiling water is poured in, the parts 
where coffee filter paper A overlaps in folds 3, 3', that are of appropriate number and 
well balanced, bend towards the center creating gaps in through hole parts 4, and also has 
the effect that the drip area of the filter paper is [thereby] enlarged. Accordingly, a coffee 
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filter device according to the present concept is effective and convenient in enabling 
richly aromatic coffee to be made by a simple process. 

Preferred Embodiment 2 

As shown in Figure 2A, coffee filter paper A is formed by press- forming filter paper 1, 
by a pressing means such as press forming, into a funnel shape shown by the solid line, 
placing an appropriate number of folds 3, 3' in well-balanced fashion. Through hole parts 
4 is formed in appropriate number in well-balanced fashion, in the spaces between folds 
3', 3, 3'. 

Figure 2B shows an example of a coffee filtering device formed by inserting 
aforementioned funnel-shaped coffee filter paper A into cup-shaped dripper B, whereby 
when both A and B fit together as shown, [so that] insertion of coffee filter A is easy. 
Also, funnel-shaped coffee filter paper A in this preferred embodiment is heat sealed such 
that the upper peripheral surface of coffee filter A is [attached] to the inner wall surface 
of the upper part of dripper B, forming a coffee filtering device. 

In aforementioned Figure 2B, when configured as a preferred embodiment of a 
"Coffee filter device for cup" (patent applied for) as shown, coffee filter paper A is seated 
in the inner bottom surface of dripper B, and the side surface of opening 6 is tightly fitted 
to recessed part 13 of the lower side of opening 1 1 of dripper B, such that the overlapping 
parts of folds 3, 3' in coffee filter paper A (the line of folds 3 and the dotted line of folds 
3'), wherein through holes 4 are formed, are essentially tightly attached thereto. Number 
12 in the drawing is a multiplicity of flow exits placed in well-balanced fashion in the 
bottom of dripper B. 

Figure 2C also shows the coffee filtering device of Figure 2B, with coffee filter paper A 
according to this preferred embodiment, placed inside cup C so as to be freely removable, 
in a state such that freshly ground coffee powder D may be placed therein and coffee may 
be made. 

Note also that the method of making coffee etc. is the same as in Preferred Embodiment 
1 and is therefore omitted. 

Preferred Embodiment 3 

As shown in Figure 3A and Figure 3B, filter paper 1 is formed by press-forming filter 
paper 1, by a pressing means such as press forming, into an umbrella shape, placing an 
appropriate number of folds 3, 3' in well-balanced fashion. 

Through hole parts 4 are formed in appropriate number in well-balanced fashion, in the 
narrow spaces formed between folds 3', 3, 3'. 

Figure 3C shows an example of a "Coffee filter device" (patent applied for) whereby 
coffee filter paper A according to this preferred embodiment is inserted in the bottom of 
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cylinder-shaped dripper B formed of synthetic resin such as styrofoam etc. and having 
aperture 1 1 and flow exits 12, whereby the upper peripheral surface of coffee filter paper 
A is heat sealed to the upper inner wall surface of dripper B forming a coffee filtering 
device. 

Number I ' indicates the area sealed by heat sealing. 

Figure 3D shows a state whereby the coffee filter device of Figure 3C with a coffee 
filter paper A according to this preferred embodiment in place is able to be freely 
attached to and removed from copy C, whereby coffee can be made by placing freshly 
ground coffee powder D therein. 

When boiled water is poured into coffee powder D, coffee filter paper A also absorbs 
the hot water, the parts of folds 3, 3' in the lower part thereof swell and spread laterally, 
and bottom part 5 is lifted upward becoming a shape somewhat resembling coffee filter 
paper A in Figure ID. 

In addition, folds 3 in the upper part open towards the inside, forming gaps through hole 
parts 4, and thereby expanding the filtering surface area. 

Note that the method of making coffee etc. is the same as in Preferred Embodiment 1 
and is therefore omitted. 

Also, coffee filter paper A will be easy to insert and remove if dripper B is made in an 
umbrella shape or a funnel shape so that it fits with a coffee filter paper A according to 
this Preferred Embodiment. 

Preferred Embodiment 4 

As shown in Figure 4A and Figure 4B, coffee filter paper A is formed by press-forming 
filter paper 1, by a pressing means such as press-forming, into a morning glory shape, 
placing an appropriate number of folds 3, 3' in well-balanced fashion. 

Through hole parts 4 are formed in appropriate number in well-balanced fashion, in the 
narrow spaces formed between folds 3', 3, 3, 3'. 

Coffee filter paper A in the aforementioned shape can of course be reversed and used as 
well. 

Coffee filter paper A according to this preferred embodiment, as described in detail in 
each of the foregoing preferred embodiments, is inserted and attached to dripper B 
formed so as to fit with coffee filter paper A, or else heat sealed to a cylindrical shaped 
dripper B formed so as to fit with coffee filter paper A comprising a coffee filtering 
device. 
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Note that the method of making coffee etc. is the same as in Preferred Embodiment 1 
and is therefore omitted. 

In the foregoing description of each preferred embodiment of the present concept, each 
comprises a coffee filter paper, whereby in a filter paper, an appropriate number of folds 

3, 3' are placed, and an appropriate number of through hole parts 4 are formed and [said 
filter paper] is formed into a cup shape, a funnel shape, or a morning-glory shape. 

The present concept can further be realized in many varieties and forms besides the 
forms illustrated in the drawings. 

The present concept is easy to install in a dripper according to the configuration 
described above, and is effective and convenient for manufacturing a coffee filtration 
device. 

Also, a coffee filtration device wherein a coffee filter paper A according to the present 
concept has been installed is capable of making richly aromatic coffee by means of a 
simple procedure. 

Note also that a coffee filter paper A according to the present concept may be used with 
not only coffee, but with black tea, [green] tee, cocoa, or Chinese herbal medicines etc. 

4. Simplified description of drawings 

Figure 1A is a flat view of Preferred Embodiment 1 of a coffee filter paper according to 
the present concept, Figure IB is an oblique view, Figure 1C and Figure ID are 
explanatory cross-sectional views of Preferred Embodiment 1 in mounted state, and 
Figure IE is a cross-sectional in-use view. Figure 2A is an oblique view of Preferred 
Embodiment 2 of the present concept, Figure 2B is an explanatory cross-sectional view 
of Preferred Embodiment 2 in mounted state, and Figure 2C is an in-use cross-sectional 
view of Preferred Embodiment 2. Figure 3 A is a flat view of Preferred Embodiment 3 of 
the present concept, Figure 3B is a side view, Figure 3C is an explanatory cross-sectional 
view of Preferred Embodiment 3 in mounted state, and Figure 3D is an in-use cross- 
sectional view of Preferred Embodiment 3. Figure 4A is a flat view of Preferred 
Embodiment 4 of the present concept, Figure 4B is a side view, and Figure 4C is an 
enlarged view of an element of Figure 4A. 
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